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COLD STARTERS
XOAOHBIE BAKYCKH

Gillardeau Oysters 5€ each
(Oysters, raspberry vinegar, shallot butter, croutons)
Yempuuywst 2Kunapoo - 1 wumyka

Chef’s Caesar Salad 23€

(Romaine lettuce, slices of chicken breast, croutons, parmesan, anchovies from Cantabrique, Caesar sauce)
Canam «lesapbr om weda ¢ HeXKHbM une U3 KYpuHoi epyorxu
(rpeHKH, mapMe3aH, aHIOYChbI, (PUPMEHHBIN COYC)

Salad of Organic Rocket with Spiny Artichokes and aged Parmesan 24€
(Organic rocket salad, artichokes, cherry tomatoes, avocado, parmesan 24 months, olive oil, lemon, black truffle)
Canam c pyxkonoti BIO u ceexumu apmuulokamu, asokaoo u uépHom Tprogenem
(ApTHIIOKH, IOMHIOPKH YePPH, aBOKAI0, ITapMe3aH (24 mec.), OAUBKOBOE MacAO, ANMOH)

Mesclun Salad with Organic Smoked Salmon Hearts “La coupe du Tsar” 26€
(Organic smoked salmon, mesclun salad, Tobiko eggs, avocado, cherry tomatoes, gherkins, boiled egg, lemon vinaigrette)
Canam "Llapckast vawa" us konuerozo sococst BIO, ¢ mobuko,
nomudopKamu ueppu U JTUMOHHbLM 8UHEZPEMOoM

Melon & Parma Ham with Tomato Sorbet 27€

(Melon, pata negra ham, basilico, tomato sorbet, Rampoldi extra balsamic vinegar )
BsaneHasi eemuuHa € KYcoukamu OblHU U copb3 U3 C8EIKUX NOMUIOPO8

Homemade Foie Gras Terrine 28€
(Duck liver terrine, red onions and fig jam, berries and home bread)
Teppur uz dya I'pa ¢ KpacHbIM AYKOM, OIKEMOM U3 UHKUPA U OOMAULHUM Xiebom

Vitello Tonnato 29€

(Roasted veal, tuna sauce, baby capers, gherkins)
TensmuHa “Bumenno ToHHamo” nod coycom u3 myHud, MAaieHbKUMU Kanepcamu U KOPHUULOHAMU

Iberian “Pata Negra” Ham  35€

Banenas eemuuna Ilama Hazpa

Royal Crayfish Salad with Avocado and Citrus 49€

(Royal Crayfish, avocado tartare, cherry tomatoes, grapefruit, cucumber, green beans)
(Koponeackue AanzycmuHost ¢ Agokado u I petingppymom)

Caviar of Sturgeon Selection by “Rampoldi” 30g/50g 90€/170€

Yépras uxpa u3 ocemposvx “Rampoldi”

SOUP
CYIIbI

Gazpacho with Spring Vegetables Tartare and Sauted Shrimps 18€
(Tomato, cucumber, onion, peperoni, olive oil, shrimps, basil)
I'acnauo ¢ mapmapom u3 8eceHHUX 080uell U KapeHbIMU KpesemKamu

Organic Vegetable Minestrone 19€
(Seasonal vegetables)
Cyn u3 ce3oHHbLX 080owWEll

Bouillabaisse “Rampoldi” 49€
(Rock fish soup, clams, mussels, squids, shellfishes, fish of the day, potatoes, saffron, star anise)
Bytiabec “Rampoldi” ¢ BoHzoe, MUOUAMU, KALbMAPOM, PblOOTL OHSL,
Kapmocgpenem, uagppaHom u aHUCoM




RAMPILD

CARPACCIOS
KAPITA990

Carpaccio of Tomatoes, Stracciatella Cheese D.O.P. and Basil 21€
(Heirloom tomatoes, Stracciatella cheese D.O.P., organic rocket salad, olives, basil, capers, green pesto)
Kapnauuo uz nomudopos c colpom Cmpauamenna D.O.P., onuskamu, 6A3UAUKOM U KANEPCAMU

Spiny Artichoke Carpaccio and aged Parmesan 23€
(Artichokes, Parmesan 24 Months, lemon, chives, parsley)
Kapnauuo us ceeskux apmuworoeg c IlapmesarHom (24 mec.), ¢ AUMOHOM U NempyurKoii

Classic Beef Carpaccio 27€
(Angus meat, organic rocket salad, parmesan, dried tomatoes)
Kapnauuo us 208s10uHubL ¢ Ilapme3zaHom, cyuleHbiMU nomudopamu u pykrkoaoti BIO

Tuna Fish Carpaccio 29€
(Yellowfin tuna, tomato jam, mint, onion, rosemary and orange peel)
Kapnauuo u3 ceerkezo myHua ¢ 02KkemMoM U3 MoMamos, Msimotl, LYKom, pO3MAPUHOM U UeOpoll anesbcuHa

Octopus Carpaccio and Pistacho 32€
(Octopus with lemongrass and celery, tomate, beans, olives, capers, pistacho)
Kapnauuo uz ocbmuHoz2a ¢ 1eMOH2PACCOM, MOMAMAMU, KANEPCaMu U pucmaulKamu

TARTARES
TAP-TAP

Beef Fillet Tartare “Classique” 29€
(Beef fillet Limousin, egg, gherkins, capers, anchovies, shallots, tabasco, olive oil, lemon juice, mustard, brandy, potatoes)
Tap-map usz 208s0urebl Knaccuk ¢ kanepcamu, mabdacko, o1u8Ko8biM MACIAOM, TUMOHHBIM COYCOM, 20puuyell, 1YKom
wanom, 6peHou u Kapmodgpenem

Salmon Tartare 31€
(Finely-minced fresh salmon, cucumber, avocado, basil, shallot)
Tap-map u3 J10cocst co c8eIUM 02YPUOM, A80KAO0, HAUAUKOM U JYKOM ULASIOM

Raw Fish and Seafood “Rampoldi” 39€

(Gillardeau oyster, scallop, red shrimp from Sanremo, tartare of the day)
Tap-map u3 ceexkeli pvlbbl OHsL U MOpenpodyKmos - ycmpuy, 2Kunapoo,
MOPCK020 2pebewka u kKpacHslx kKpesemok u3z Carn Pemo

King Crab Tartare from Kamchatka, Avocado and Seasonal Tomatoes 48€
(King Crab, shallot, lime, chives, mustard, mayonnaise, avocado, crushed tomatoes, Caviar Arenka, gazpacho)
Tap-map uz Kamuamckozo kpaba ¢ agokado U ce30HHbIMU momamamu

Beef Fillet Tartare with Caviar “Rampoldi Selection” 49€
(Beef fillet, raw egg, gherkins, capers, brandy, shallots, Tabasco, olive oil, lemon juice, mustard, “Rampoldi” caviar)
Tap-map u3 gpusne 208510UHbL C Kanepcamu, aykom wanom, Tabacko, TUMOHHBIM COYCOM,
2opuuyeli u c uépHoti ukpoii “Rampoldi” om weda

HOT STARTERS
I'OPAYHE 3AKYCKH

Warm Asparagus with “Mousseline” Sauce 23€
(Asparagus with “Mousseline” sauce)
Cnapoka Ha napy e coyce Mousseline

Snails of Champagne with Mashed Potatoes and Black Truffle 25€

(Snails in “Bourguignonne” style with parsley and mashed potatoes)
BypeyHOockue Yaumku ¢ nempyukoi U KkapmogenbHbim nope ¢ UépHbim mprogenem

Parmesan Flan “Rampoldi” 29€
(Eggplant, ricotta cheese, spinach, tomato sauce, Parmesan cream, pesto sauce)
IMupoe uz barxnarxcaros “Rampoldi” ¢ pukkomoti, WnuHamoMm, ¢ COycom necmo u Kpemom u3 Ilapmesara

Small Pan-Fried Squids with Artichokes 38€

(Squids, artichokes, garlic and mint)
XKapeHoble 636uU-Kanbmapsbl ¢ apMUULOKAMU




RAMPILD

"RAMPOLDI" PIZZAS
PHPMEHHBIE ITHIIIIBI «\RAMPOLDI»

Chef's Speciality Truffle Pizza 39€

(Creamy mozzarella, black truffle)
IMuuyya «Rampoldi» ¢ uépHuim mprogpenem

Pizza Bufala Campana D.O.P. 26€

(Buffalo’s mozzarella, tomato, basil)
IMuyya ¢ moyapennoti D.O.P. uz 6yii8ONUHO20 MONOKA

Traditional Focaccia Red or White 8€

TpaduyuoHHast hoxkauua, KpacHast uau besas

PASTA AND RISOTTO
IIACTA H PH30TTO

Penne I.G.P. all’Arrabbiata 24€

(Durum wheat pasta, tomato sauce, red chili peppers)
ITenHe 8 ocmpom coyce Apabvsma

Homemade Ravioli with Ricotta and Sauce Butter and Sage 25€
(Fresh pasta, butter, sage, parmesan, ricotta, spinach)
JomawHue Paguoau ¢ pukommotl, CAUBOUHBIM MACIOM, NAPMEIAHOM U UUNUHAMOM

Homemade Tagliatelle with Beef Cheek 27€

(Freshly-made tagliatelle with braised beef cheek ragout in red wine sauce)
LlomawHsa nacma ¢ pa2y U3 208s12KbUX Uéuex U coycom U3 KpacHo20 8UHA

Paccheri I.G.P. alla Siciliana 28€

(Durum wheat pasta, tomato sauce, basil, eggplants, salted ricotta)
ITacma INaxkepu ¢ barknarxaHamu, pukommot U 6a3uniuKom

Spaghetti I.G.P. with Clams 29€

(Durum wheat pasta, clams, parsley, garlic)
Cnazemmu ¢ pakywurkamu Boreone

Spaghetti with Shrimps and Zucchini 34€

(Durum wheat pasta, shrimp, zucchini, shallots, garlic, tomato cubes, parsley)
(Cnazemmu ¢ Kpegemkamu, UYKKUHU, NeMPYuKoli U UeCHOKOM)

Risotto with Porcini, Seasonal Mushrooms and Black Truffle 36€

(Rice Carnaroli Riserva San Massimo, shallots, porcini, seasonal mushrooms, garlic, black truffle, butter, parmesan)
Puzommo ¢ 6enbimu U ce30HHbIMU 2pUbamu, UeCHOKOM, NAPME3AHOM U UEPHBbIM mproghenem

Ravioli of Sea Bass with Clams and Bottarga 38€
(Fresh pasta, sea bass, clams, parsley, garlic, bottarga)
Pasuonu ¢ Cubacom, pakywrkamu BoHzone u Bommapeoti

Seafood Risotto 43€

(Rice Carnaroli Riserva San Massimo, tomatoes, parsley; mussels, clams, prawns, squids, fish of the day, octopus)

Pusommo ¢ dapamu mopsi

Linguine “Gentile” with Blue Lobster 45€

(Durum wheat pasta, blue lobster, tomato sauce, shallot, garlic, basil, parsley)

AuHeyure uz meepobix copmos nuieHuyst ¢ I'onyboim Aobecmepom, 1YKOM ULANIOM, UECHOKOM,

basunukom u nempyuroi




PO

FISH AND SEAFOOD
PbBIBA H MOPEITIPOAYKTbI

Salmon Fillet with Seasonal Asparagus and White Sauce 38€
(Salmon, asparagus, cream, mastard, onion)
Dune nococst ¢ ce3oHHOU cnapoketi nod bestbim coycom

Mediterranean Turbot Fillet 48€

(Baked Turbot fillet, zucchini, tomatoes, potatoes, eggplant, olives, capers and basil)
dune Tropbo 3aneueHHoe C UYKUHU, 6AKNAXKAHAMU, NOMUOOPAMU, Kapmogenem, ONUSKAMU,
Kanepcamu u 6a3UAUKOM

Scallops with Porcini Mushrooms, Cauliflower Puree, Vanilla and Black Truffle
(Scallops, cauliflower puree, black truffle, porcini mushroom sauce, vanilla)
Mopckue epebewuru ¢ ntope u3 ygemHoil Kanycmuol, 8AHUALIO U UEPHBLM mpiloghenem

Whole Sea Bass in Salt Crust or Grilled 57€

(Grilled or in salt crust - Please allow 20 mins for preparation)
Cubac Ha epuse, 3aneueHHblll C 080ULAMU UNLU 8 CONU - hpuzomosaeHue =20 MuHym)

Fish and Seafood Mixed Grill “Grigliata” 59€

(Squid, fish of the day, octopus, prawns, mussels, clams, scallops)
Accopmu u3 pblbbl U MOpeNnpPoOyKmoe8 Ha epuie

Sole Fish in “Meuniére” style 65€
(Butter, flour, lemon, thyme, parsley, potatoes)
Mopckolii si3blk ¢ muMbsHOM, nempyuwKoll U Kapmogenem

MEAT DISHES
MACHBIE BAFOZA

Duck Confit “Rampoldi” 39 €

(Duck confit, spiced wine sauce with berries, pineapple, cinnamon)
Ymxa Koxngpu “Rampoldi” no0d s1200HO-8UHHBIM COYCOM, AHAHACOM U Kopuyeil

Pan-Fried Escalope of Foie Gras with Black Truffle 44€

(Duck foie gras, wine sauce, cauliflower cream, vanilla, goat cheese and black truffle)
Pya I'pa ¢ coycom u3 KpacHoz20 8UHA, KO3bUM CbLPOM, UEPHBLIM Mmproghesem U 8aHUNIO

Veal Liver “Rampoldi” 45€

(Onions, cream, meat sauce, mustard, brandy)
INeuerb mensubst «Rampoldi»

Beef Cheeks Braised in Red Wine 46€

(Beef cheek braised in red wine, with carrot and mashed potato)
Tossikbu wWéuku, myuleHvle 8 KPACHOM 8UHE C MOPKO8bIO U KapmMogpesnbHbIM nope

Roasted Suckling Goat with Aromatic Herbs 49€

(Roasted suckling goat, potatoes, aromatic herbs, shallots)
BaneueHHbLU MOSOUHBLU KO3NEHOK C APOMAMHbIMU MPA8AMU U Kapmogesem

Angus Beef Fillet in five continents 53€
(Cubes of Argentine Angus beef fillet, sauce with five peppers, potatoes au gratin)
Dune 208510uHbL AH2YC C COYCOM U3 NSAMU 8U008 Nepua U KapmogenbHbslil 2pameH

Angus Beef Fillet “Rossini” 69€
(Argentine Angus Beef Fillet, red wine sauce, black truffle, duck foie gras, bread confit, mashed potatoes)
Dune ApzeHmuHcKolU 208510uHbL AHz2Yyc “PoccuHu” ¢ coycom u3 KpacHozo euHa,
dya epa u uépHoim mprogenem

52€

ON FIRE




AP

HA OTrHE

Farmer Spicy Yellow Chicken 41€
(Spicy chicken, chili peppers, baked potatoes)
d—"epmepCKuli UblnJlIeHOK C ocmpbuim nepyem u saneueHHoim Kapmocjoejlam

Irish Organic Lamb Chops on Embers 46€
(Organic lamb chops from Ireland with grilled vegetables)
Kape sienenrxa BIO c osowamu Ha 2pusie

Angus Beef Fillet on Embers 49€

(Angus Beef Fillet from Argentina, mashed potatoes)
Dune ApzeHmMUHCKOU 208510UHbL AH2YC HA 02HEe C KapmogesbHbIM nope

Grilled Blue Lobster with Dutch Sauce and Asparagus 130€

(Blue lobster, Dutch sauce, asparagus)
TI'ony6oii Omap Ha epune nod I'onnaHOCKUM coycom u cnapoketl

Black Angus Tomahawk for two persons 160€
(Top Prime Black Angus Tomahawk, 35 days of maturation, baked potatoes, grilled vegetables)
Cmetix Ton Ipaiim Tomazask Ha 2-x, 35 OHell cospesaHust,
¢ 3aneuéHHbM Kapmogenem U 080UAMU HA epUe

GARNISHES
IAPHHPBI

Pan Fried Potatoes 9€

Kapmodgeno 3aneuerHslil

Rice 9€

Puc omeapHoii

Mixed Salad 9€

Pa3HOO6pa3HbLe Jiucmes caiama

Spinach 9€

IInurnam

Mashed Potatoes 9€

KapmodgpenvHoe ntope

Seasonal Grilled Vegetables 10€

Accopmu U3 Ce30HHbLX 08owiell Ha epusie

Seasonal Steamed Vegetables 11€

CesoHHble 080w U HA napy

Mashed Potatoes with Black Truffle 13€

KapmodgpenvHoe nrope ¢ uépHbim mprogenem

Pan-Fried Artichokes with Garlic and Mint 28€

(Pan-fried artichokes, garlic and mint)
XKapeHble apmuuloKu ¢ 4eCHOKOM U Mamotl
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VEGETARIAN & VEGAN
BETETAPHAHCKOE & BEI'AH MEHIO

Eggplant Caviar 17€
(Eggplant, garlic, basil, parsley, apple vinegar)
BarxnaxaHHast UKpa ¢ UeCHOKOM, 6G3UNUKOM, NeMPYULKOU, CONbH0 U SIONIOUHBIM YKCYCOM

Zucchini Carpaccio 18€
(Zucchini, basil, olive oil, tomatoes, balsamic vinegar "Rampoldi")
Kapnauuo u3 yykuHu, ¢ 0UBKOBbIM MACAOM, bAZUAUKOM, homudopamu u banbzamukom “Rampoldi”

Quinoa Salad 19€
(Quinoa, lettuce hearts, tomatoes, avocado, mint, cucumber, capers, red onions, olives, pepperoni, huile d’olive)
Canam uz KuHoa ¢ aucmssimu canama, NOMUoopamu ueppu, agokaoo, Msumotl, 02Yypuom,
onUBKAMU, NEeNepPoHU, KPACHBIM JYKOM U ONUBKOB8bIM MACTIOM

Vegetarian Pizza 24€
(Tomato, mozzarella, eggplant, spinach, zucchini, pepperoni, asparagus)
BezemapuaHckas nuyua
C NOMUOOPHBIM COYCOM, MOUAPENNOU, bAKNAIKAHAMU, WNUHAMOM, UYKUHU, KPACHbIM nepuem u cnaprkeil

Spring Risotto 26¢€
(Rice Acquerello, seasonal vegetables, ginger, olive oil)
Puzommo ¢ ce3oHHbIMU osowamu, uM6upeM u os1uB8KO8bIM MACJIOM, U3 puca AKGapeJUlO




